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THUMBNAIL HISTORY OF NORTH AVILES STREET 
Katherine Swan Lawson 



Street of the Royal Hospital it was called in the first Spanish 
rule, because the hospital was located midway in the block, on 
the west side of the street, between what is now King Street and 
Artillery Lane. The name was shortened to Hospital Street; 
then the city renamed it Aviles Street in 1923, after St. Augus¬ 
tine had been given the original coffin of Pedro Menendez de 
Aviles, the founder of the city. 

The Royal Hospital was changed to a jail in the British occu¬ 
pation, 1763-1783. 

The only property listed on the Spanish de la Puente map of. 
1764, on the east side of the Street of the Royal Hospital, was 
owned by Ildefonso Sanchez, Notary of the Contaduria, which 
was just across the Plaza. 

In the de la Puente map, the house at the southwest corner of 
Artillery Lane and Street of the Royal Hospital was shown as 
the residence of Don Abtonio Urbano de Melo. In the next 
house to the south was Manuela Alvarez de Santhiago y Soto- 
mayer, of two notable family names, and on the corner next to 
her was Christoval Contreras. This las t house disappeared dur¬ 
ing British occupation, but the low kitchen house, still standing, 
was in charge of a son of Contreras when the Spaniards returned, 
Juan XimaniesJjought the lot and old kitchen house in 1799 an d 
built the present Fatio House. When he died, in 1802, he was 
running a store in the wing along Green Lane Alley, which is now 
Cadiz Street, and operating a billiard table. Some years later 
Miss Louisa Fatio bought the property, made it a guest house, 
and it became nationally known when Constance _Fenimore 
Wool son figured it in her writings. It is now owned by the Co¬ 
lonial Dames of Florida. 







The house of Urbano de Melo, at the corner of Artillery Lane 
appears as the property of Bernardo Segui, in the 1788 map of St. 
Augustine, made after the Spaniards returned. It was rented, 
and later purchased, by Judge Joseph Lee Smith, and his famous 
son, General Edmund Kirby Smith, was born there. Mr. and 
Mrs. John Wilson, of Massachusetts, bought the house and pre¬ 
sented it to the city as a free public library. 

Residences in the Hospital Street block, on the west side, op¬ 
posite the Fatio House, have always been on the Charlotte Street 
end of the lots. In the first Spanish occupation, the map of 1764? 
lists them as of stone, and belonging to Don Juan Jose Solano, 
Bernardo Fernandez and Felipe Jacob Briel. A Solano w'as one 
of the eight men detailed to remain to care for the King’s launches, 
when the Spaniards all left in 1764, and the British took posses¬ 
sion through treaty. The Sola nos a re the one family now who 
trace back to the first confirmation service here, in 1606. 

At one time the corner of Artillery Lane and Hospital Street 
was the site of the Peabody School. 
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We have compiled this little booklet because we feel the recipes 
gathered here show the imprint of the early Spanish and Minor- 
can influence, on charming old St. Augustine, as definitely as do 
the old City Gates, the coquina buildings, the balconies, the 
Spanish names, etc. We also feel that, closely associated as they 
are with tradition and customs, they have their share in the 
“aura” of St. Augustine. 

We have been collecting these recipes over a considerable period 
of time: from the St. Augustine Historical Society; from those 
locally reputed as gourmets; from the collections of hostesses 
noted for their cooking; from some of St. Augustine’s oldest 
Spanish and Minorcan families; and from “old timers” who say, 
“We’ve never written it down, but this is how we’ve always done 
it”. 

We would like to express our appreciation to all those who have 
generously given recipes, helped in research, contributed written 
material, and aided in the compiling and editing of this little 
booklet. 

We hope those who try these recipes will enjoy using them as 
much as we have enjoyed collecting them. 






























. The following two recipes are the most interesting and tradi¬ 
tional to be found in St. Augustine: Fromajardis Cheese Cakes 
and hromajardis Crispes. These are Minorcan cakes served to 
strolling groups of men singing the Fromajardis folk song on 
Easter Eve. ' v 


William Cullen Bryant heard the singers while visiting in St.' 
Augustine in the spring of 1843, and the Mahonese dialect ver- y 
\° n of the song appears in his “Letters of a Traveller.” 

A local woman, whose childhood knew Fromajardis, tells how 
for days before Easter her mother and female relatives worked to 
be sure of not less than half a flour barrel of cheese cakes. Her 
father seldom failed to go out to the singers with a pitcher of wine, 
ooth cheese cakes and crispes are especially suited to wine or 
coffee accompaniment. 


One old man tells, with happy emphasis, that when their basket 
or bag was filled with Fromajardis treats, they went to sit on the 
seawall to sing and eat their cakes and drink their wine. 


















FROMAJARDIS CHEESE CAKES 

Much variety existed in making the pastry. The usual method 
calls for “rich pastry,” made with lard or butter or any standard 
shortening. A small amount of baking powder may or may not 
be used. Most directions call for some “lightening.” One 84- 
year-oia woman states she made a “raised” dough. Your favor¬ 
ite rich pie dough will suffice. 

Roll dough thin. Cut in rounds about size of saucer, or small¬ 
er. Cut a cross on one half of each round. 

Grate one pound cheese. Beat six eggs and beat into cheese. 
Flavor with either, or both, cinnamon and nutmeg; Add a little 
hot pepper. Place a spoonful of this mixture on unslashed half 
of round of dough. Turn slashed half over the cheese. Pinch 
edges together. Bake in medium oven until pale brown. The 
filling puffs up through the cross. 


FROMAJARDIS CRISPES 
(Pronounced “crospays”) 

Use the same cheese cake dough, but add a little sugar. Roll 
very thin. Cut size of saucer. Turn up the edges and crimp. 
Bake these shells partly. 

Filling. To each well beaten egg, add three-quarters cup gran¬ 
ulated sugar and beat well. Add Canela (cinnamon) sufficient 
to secure a high cinnamon flavor and a brownish tint when 
cooked. Put a spoonful on each partly cooked shell and com¬ 
plete cooking. Before returning to the oven a bit of butter may 
be placed on top of filling, but this is not necessary. 

While these may be kept several days, they are best when served 
freshly made. 


FROMAJARDIS 
Minorcan Folk Song 


Sung to Honor the Virgin Mary on Easter Eve 


UsGois 

Disciarem lu dol 
Cantarem aub alagria, 
Y n’arem a da 
Las pascuas a Mana 
0 Maria 


Chorus 

Let us leave off mourning, 
Let us sing with joy, 

Let us go and give 
Our salutation to Mary 

O Mary 

j A , .* • > ’if t. : ' • * 
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1 

San Gabriel 

Qui portaba la ambasciada 
Des Nostro rey del cel, 
Estaran vos prenada. 

Ya omitiada 

Tuao vais aqui serventa, 

Fia del Deo contents, 

Para fa lo que el vol. 
Disciarem lu dol, etc. 

2 

Y a milla nit 
Pariquero vos regina— 

A un Deo infinit— 

Dintra una establina 
Ya milla dia, 

Que los angels von cantant 
Par y abondant, 

De la gloria de Deo sol 
Disciarem lu dol, etc. 

.3 

'V a Libalem, 

Alla la terra santa, 

Nus nat Jesus, 

Aub’ alagria tanta; 

Infant petit 

Que tot lu mon salvaria 

Y ningu v bastaria 
Nu mem un Deo Sol. 
Disciarem lu dol, etc. 

4 

Cuant de Orion lus 
Tres reys la stralla veran, 
Deo omnipotent 
Adora lo vigaran. 

Un present inferan 
De niel encens y or, 

A lu beniut seno, 

Que conesce cual se val. 
Disciarem lu dol, etc. 

Tot fu gayant 

Para cumple la prumas, 

Y lu Esperit sant 

De un angel fau gramas. 
Gran foe ences, 

Que crama lu lengUagia 
Para fe lo que Deo vol. 
Disciarem lu dol, etc. 


Saint Gabriel 
Brought the tidings 
That the King of Heaven 
Thou hast conceived. 

Thou wert humble. 

Behold, here is the handmaid, 
Daughter of God, content 
To do what He will! 

Chorus 

And at midnight 

She gave birth to the child— 

The infinite God— 

In a stable. 

At mid-day, 

The angels go singing 
Peace and abundance 
And glory to God alone. 
Chorus 

In Bethlehem, 

In the Holy Land, 

Was born the Savior, 

With great joy; 

The little child 

Who all the world would save, 
Which no one could accomplish 
But God alone. 

Chorus 

When in the East 
Three kings the star did see, 
God omnipotent 
To adore they came. 

A present they made Him 
Of myrrh and gold, 

To the blessed Savior 
Who knows every one. 

Chorus 

All burning with zeal 

To accomplish the promises, 

The Holy Spirit 

From an angel was sent forth. 

A great fire was kindled, 

God give us language 
To do thy will. 

Chorus 








6 

Cuant trespasa 

De quest mon nostra Senora, 

A 1 cel s’empugia. 

Sun fil la malescia ora, 

O, Emperadora! 

Que delcel san eligida, 

Lu rosa florida, 

Me resplenden que ur sol. 
Disciarem lu lol, etc. 

7 

Y el tercer groin 

Que Jesus resunta, 

Deo y aboroma, 

Que la mort triumfa. 

De alii se balla 
Para perldra Lucife 
An tot a sen penda, 

Que de nostro ser al sal. 
Disciarem lu lol, etc. 


When we have passed 
From this world, our Lady, 

To Heaven we are raised. 

Your Son at the same hour, 

O Queen! 

Who art of Heaven the choicest 
Blooming rose! 

More brilliant than the sun. 
Chorus 

On the third day 
Our Jesus arose, 

The celestial God 
Over death triumphant. 

From hence he has gone 
To overcome Satan 
Through the whole world. 

Our protector and guide. 

Chorus 



After this song the following stanzas, soliciting the customary- 
gifts of cakes were sung. 


Lu cet gois vam cantant, 
Regina celestial 
Damos pan y alagria! 

Yabonas festas tingan; 

Y vos da sus bonas festas, 
Damos dines de sus nous; 
Sempre tarem lus neaus Uestas 
Para recibi urgrapat de nes. 

Y, el giorn de pascua florida 
Alagramos y, giuntament. 

As qui es mort par dar nos 
vida; 

Y via glorosiamente, 

A questa casa esta empedrada, 
Bien halla que la empedrada, 


These seven stanzas sung 

Celestial queen 

Give us peace and joy! 

May you enjoy a good feast; 
We wish a happy time, 

Give us of your bounty; 

We always have our hands ready 
Thy bounty to receive. 

Let us now the Easter feast 
Together enjoy. 

He died to save us; 

Let us be joyful. 

This house is walled round, 
Blessed be he who walled it 
about. 





San amo de aquesta casa 
Baldria duna un do, 
Formagiada o empanada. 
Cual seval casa sue grada, 

Sal que no rue dig as que no. 


The owner of this house 
Ought to give us a token, 
Either a cake or a tart. 
We like anything, 

So you not say no. 


The shutters were usually opened and a supply of cakes were 
dropped into the bag carried by one of the party. The gift was 
then acknowledged with the following lines: 

A questa casa esta empedrada, This house is walled round, 
Empedrada de cuastro veus, Walled round on four sides. 
Sun amo de aquesta casa The owner of this house 

Eshomo de compliment. Is a polite gentleman. 

If nothing was given, the last line read thus: 

No es homo compliment Is not a polite gentleman 

—Courtesy St. Augustine Historical Society. 





























THE MINORCAN FRUIT CAKE 

It would be impossible to localize the recipe we know as the 
Old Minorcan Fruit Cake. Northern and middle western groups 
probably use the same background batter ingredients. However 
lor many years this particular recipe for a delicious fruit cake has 
been familiar to most native St. Augustinians, almost becoming 
the traditional cake for weddings and for Christmas. 

Each individual has her own routine, each can vary her fruit 
amount, but the result is usually the same: a properly mixed, 
beautifully baked, wine-mellowed cake that is a delight to the 
one who bakes it! 


The old recipe used by Eleanor Barnes and Ruth Small follows: 


i pound butter 
i pound sugar 
i dozen eggs 
i pound flour 

i level teaspoon baking powder 
i cup dark Karo or Alaga syrup 
i }4 teaspoons nutmeg 
\ J /2 teaspoons cinnamon 
M/z teaspoons cloves 
teaspoons allspice 

Mixing procedure: 


14 teaspoon ginger 
i pound dark raisins 
i pound white raisins 
i pound crystallized pineapple 
i pound crystallized cherries 
i pound crystallized citron 
i pound crystallized orange peel 
i pound crystallized lemon peel 
i package dates or figs 
i pound mixed nuts 
(or 2 pounds if desired) 


Prepare the fruits the night before. Dice and flour slightly 
each of the crystallized fruits. Add the cut up nuts and the dark 
raisins, flouring each. Wine or brandy the white raisins for sev¬ 
eral hours ; flour before adding to the other fruit mixture. Dice 
the dates or the figs and flour. Let stand in cool place. 

Cream butter for 20 or 30 minutes. Add sugar and continue 
creaming until well creamed. Add the dozen eggs, one at a time, 
very slowly, and beat for 20 minutes. Sift the flour and baking 
powder twice. Add gradually to the batter, folding in. Then 
add 1 large cup of syrup and the spices. Mix in the fruits a little 
at a time. Mix batter thoroughly. Makes about 12 pounds. 

Baking instructions: 

Use two large baking tins to average two six pound cakes. 

Bake at the lowest heat possible. Usual baking time for 6 
pound cake is 5 hours. About 2 J 4 to 3 hours for 3 pound loaf 
size cake. 

Keep pan of water in bottom of oven. 

—Ruth Small and Eleanor Barnes. 





From an old, old leather bound cookbook, each recipe copied 
by hand in the most delicate and meticulous handwriting, we 
gleaned the following: 



SPANISH PUFFS 

Take i quart milk. Let come to a boil. When boiling put in 
as much flour as it takes to make a thick mush. Take off fire. 
When nearly cold, beat and add 7 eggs. Have ready some boil¬ 
ing fat. Drop a tablespoonful at a time of the above mixture 
into the boiling fat. When done, the puffs will crack open a lit¬ 
tle. Mix butter, sugar and wine for a sauce to serve with puffs. 

— Mrs. A. F. Rey. 

HUEVOS, A SPANISH DISH 
(Pronounced " wev-okss”) 

Skin six good sized tomatoes, or use a can of tomatoes. 

One large bell pepper, sliced thin (not using seed). 

Three or four spring onions. 




Slice thin all the above. Put into a sauce pan half a cup of 
olive oil. . Into this put first the onion and peppers. Let them 
simmer five or ten minutes. Stir frequently while cooking. 
When smooth, stir in four eggs well beaten. Let them all boil 
till dish begins to thicken. Remove at once and serve quickly.,' 

— Mrs. A. F. Rey. 

BUTTER BEANS AND POTATOES 
About 1 pound shelled butter beans (prefer¬ 
ably the speckled type) 

2 large or 3 medium potatoes 
1 large onion 
4 or 5 slices of salt bacon 
14 medium green pepper 
Seasoning to taste. 


Put beans on to cook in just enough water to cover. Allow to 
come to brisk boil and then cook slowly until almost tender. Peel 
and cut up potatoes in small cubes and add to beans. While po¬ 
tatoes are cooking tender, dice bacon, onion and pepper. Fry out 
bacon slowly, then add onion and pepper. When brown add to 
beans and potatoes. Add seasoning to taste. When both beans 
and potatoes are tender, dish is ready to serve. 

— Mrs. C. Meitin. 

















CALDO GALLEGO 

1 cup dried white beans 

2 medium potatoes 

i bunch turnip greens 

Yz cup bacon or ham drippings 

Seasoning to taste. 

Soak beans overnight in cold water (enough to cover well). 
Add water as needed, when ready to cook, and cook beans until 
skin begins to break. Peel and cut potatoes in thick slices. Add 
to beans, and when potatoes have cooked for about fifteen min¬ 
utes, add turnip greens, which have been thoroughly washed. 
Cook slowly for about an hour until all are well done. The Yz 
cup bacon or ham drippings can be added at any time, but prefer¬ 
ably just before the greens are put in. Water should be added 
from time to time as needed to keep Caldo at a thick, soupy con¬ 
sistency. 

— Mrs. C. Meitin. 


P 1 CADELLA A LA ESPANOL 
(Meat Hash-baked in Loaf) 


2 pounds ground meat 
Yz loaf bread crumbs 
2 eggs 
2 onions 

1 can tomatoes 

2 green peppers 
4 strips bacon 
% cup vinegar 
Salt and pepper. 

Mix. Put in baking dish. Lay bacon strips on top and bake 
about an hour. 


— Mrs. Reginald White. 


FLORIDA FRUIT SALAD 

One large avocado, or two small ones 
One small ripe fresh pineapple. 

Dice both the above ingredients. Put into lettuce cups. 
Dressing; 

Mayonnaise combined with grated cheese, or French dressing 
with grated cheese. The Spanish lean toward yellow cheese, but 
cream cheese or cottage cheese may also be used. • 

—Miss Sadie Relief in. 






DATIL PEPPER 

A number of Spanish, Minorcan and St. Augustine recipes call 
for Datil pepper. The pepper is one of St. Augustine’s “own”, 
Spanish or Minorcan in origin—a small yellow-green pepper, 
sometimes flecked with red. It makes up for its size in strength; 
a very hot little pepper that wants to be used sparingly by experi¬ 
mental users. It may be used fresh, or may be preserved and 
stored for use by putting whole peppers in a jar and covering with 
vinegar. The vinegar may then be used as a sauce. Another 
delicious variety of Datil Sauce is made by filling a bottle or jar 
with the whole peppers and covering with sherry. 

The following recipes, from a member of one of St. Augustine’s 
oldest Spanish families, famed for her cooking of traditional 
Spanish dishes* show the popularity of the Datil. 

SPANISH BEAN SOUP 
2 large onions, minced 
Yz cup olive oil 
i two pound can tomatoes 
i large bell pepper, cut finely 

1 large clove garlic 

2 Datil peppers 

2 pounds of Spanish sausage (chorizo) 

2 pounds dried Spanish (garbanzos) beans. 

Soak beans overnight in enough water to cover. Boil in lots of 
water until tender. Fry onions in olive oil until brown; add to¬ 
matoes, and bell pepper, which has been finely cut; add garlic cut 
in half, and Datil peppers. Add sausage which has been cut in 
pieces about 2 inches long. Combine all with beans. Add water 
as desired. Soup should be very thick. 

— Mrs. J. H. Manucy. 
HOPPIN’ JOHN 

Y 2 pound white bacon, cut in small pieces 

3 niedium onions, minced 

i two pound can of field peas and stock 

5 cups of water 

6 cups of rice 
Season to taste 

i Datil pepper, if desired. 

Fry bacon brown, drain, and place in large pot. Fry onions 
light brown in bacon grease and add to bacon. Add peas and 
stock, rice, and water. Cook over slow heat until done. Hoppin’ 
John should not be too dry, and definitely not soupy. Datil pep¬ 
per may be added fifteen minutes before ready to serve: quarter 
and drop in pot. 


— Mrs. J . H. Manucy. 



PILAUS 

Meat, fowl, seafoods, or vegetables, cooked with rice. Brought 
to St. Augustine by the Spaniards and pronounced, locally, 
“pur-lo”. 


CHICKEN PILAU 


4 medium onions, finely cut 

Yz pound white bacon, cut in small pieces 

i two pound can of tomatoes, or Yz can of tomato paste 

i large fowl 

6 cups rice 

Seasoning to taste 

i large Datil.pepper suggested. 

Cut fowl as desired and fry brown in deep fat. When browned, 
drain and deposit in large pot, adding small quantity of water, 
to tenderize, and cover pot. Fry bacon brown. Add onions and 
fry to light brown, then add tomatoes or paste. Combine this 
mixture with the chicken, when chicken is tender, pour in 
rice, adding one cup of water for each cup of rice. Cover pot and 
allow to cook over slow heat until done. It should be a good, 
thick mixture, not soupy. If Datil pepper is added, quarter the 
pepper and drop into the pot about 15 minutes before the pilau is 


ready to serve. 


— Mrs. ]. H. Manucy. 


BUTTER BEAN PILAU 

Same as above, using butter beans (fresh) instead of chickai. 
Use two pounds of shelled beans and boil until tender. Add 

beans when rice is added. . ,, ,. 

—Mrs. }. H. Manucy. 













SAUSAGE PILAU 

Wash two pounds sausage and put in skillet with cups of 
water. Keep turning sausage, but do not prick until water cooks 
away. Small amount of grease may remain from sausage, and 
bacon and onions, as in Chicken Pilau recipe, can be fried in this 
if desired. Continue as in above recipes. 

— Mrs. J . //. Manucy. 



One of the most picturesque sights in St. Augustine is the 
shrimp fleet going out in the early morning, or returning, in the 
evening, after the day’s catch. The result of their labors is equal¬ 
ly satisfying to the sense of taste—the best shrimp in size, qual¬ 
ity, and cookery, to be found anywhere. 

In the fall of 1935 the St. Augustine Historical Society spon¬ 
sored a shrimp recipe contest. The following:recipes arc the prize 
winners: 










SPANISH OR MINORCAN SHRIMP PILAU 

2 pounds headed shrimp 
Vs pound salt bacon 
2 cups best rice 
i small can tomatoes 
4 medium sized onions 
i small green or red sweet pepper 
i small Datil pepper. 

Remove sand vein, wash shrimp, cut in two; medium size 
shrimp give best flavor. Cut bacon and onion in small pieces. 
I‘ry bacon slowly. Take out half of bacon pieces. Cook toma¬ 
toes and onion in bacon fat. Add pepper cut fine. Cook until 
a nice brown, add raw shrimp and cook few moments. Add 
enough water to tomatoes and onion to equal 3^4 cups. Put in 
heavy pot. When it boils add two cups rice. Cook slowly until 
finished. Thyme and other spice may be added. Rice grains 
should be distinct. Salt to taste. 

—Miss Anna Pacetti, No, 29 Charlotte St, 

FRIED SHRIMP 

Average i pound headed raw shrimp per person. For six: 

Six pounds fresh headed large shrimp 

Six eggs 

One io ounce package cracker frying meal 

One pound vegetable oil shortening for deep frying 

Salt and pepper to taste. 

Peel shrimp, split along the backs, clean out sand sac. 
Splitting also allows shrimp to curl when frying and preferably 
the first tail joint is left on. Shrimp should not be boiled before 
frying. Rinse the prepared shrimp, drain and place in refrigera¬ 
tor for two hours, if possible, before frying. Beat eggs, season to 
taste, dip shrimp in beaten egg, roll in cracker meal, fry in deep 
hot fat until light brown. Drain on brown paper. Serve with 
Datil pepper sauce or tomato catsup as desired. 

— Mrs. Fred Totams, No. 62 Saragossa St. 







POMPANO PAPILLOT 


1 pound pompano 

2 crawfish 

Yz pound shrimps 

1 pint sweet milk (boiled) 

2 onions 


Yz pound butter 
2 egg yolks 

2 tablespoons flour (level) 
Nutmeg and salt 
4 sheets Spanish paper. 


To prepare paste: 

Boil crawfish in shell for 15 minutes with plenty of salt. Do 
same with shrimps. Strain and shell. Chop up crawfish, shrimps, 
and onions, very fine. Fry these in butter, adding flour, milk and 
egg yolks, also nutmeg and salt. Keep stirring this mixture with 
a wooden spoon until done. Allow to cool. 

Halve Pompano and skin, being careful to rid both halves of all 
bones. Slice each half into 4 pieces. 

On each piece of paper place 3 generous spoonfuls of paste and 
2 fillets of the fish in alternate layers. Place in well-buttered 
pan and allow to cook for eighteen minutes in a hot oven. Serve 
while hot, on paper. 

— Mrs. Vernon Lockwood. 

The recipe below is a Minorcan favorite, gathered by word of 
mouth, from an “old timer” who said he had no recipe — “but this 
is how I do it”. 


GOPHER STEW 


Wash gopher well. Remove head, shell and entrails. Scald 
in boiling water until the skin and claws become loose enough to 
remove. 

Cut meat into small pieces, and simmer until tender, in well 
salted water, with one whole Datil pepper. Use twice as much 
water as there is meat. 

While gopher meat is cooking, chop two or more onions, de¬ 
pending on the amount of meat, and fry until light brown in 
cooking oil. Do this in soup pot, preferably an iron pot. Add 
one chopped green pepper and a large can of tomatoes. Let this 
simmer until it cooks down somewhat. Add gopher meat and 
most, if not all, of the liquid, in which gopher has been cooked. 
Add mashed yolks of six eggs. Season to taste, with salt and 
black pepper. Let simmer until nice and thick and serve piping 
hot. 



YELLOW RICE AND CHICKEN 


i fryer 

1 onion 

2 buttons garlic 

6 ounces tomatoes 
i Yz quarts of water 

1 bay leaf 

2 tablespoons salt 
i pound rice 


Pinch of saffron 
i green pepper 

1 two-pound can petit pois 

2 pimentos. 

4 ounces lard or Yz pint of 
olive oil (for frying chicken, 
garlic and onions). 


Cut chicken in quarters and fry with onions and garlic; when 
done, add tomatoes and water. Boil for five minutes. Add bay 
leaf, salt, rice, saffron and green pepper. Stir thoroughly and 
place in a moderately heated oven for 20 minutes. Garnish with 
petit pois and pimentos. 

— Mrs. Vernon Lockwood, 


DONAX 

A small shell containing a minute clam-like sea animal. The 
shell forms the coquina rock, of which most of the old St. August 
tine buildings are constructed. Donax are also called, locally, 
“ Periwinkles .” 

The recipe for a delightful afternoon, followed by the enjoy¬ 
ment of a delectable broth is as follows: 

A nice sunny afternoon, in July, August or early September; 
St. Augustine’s beautiful expanse of beach; bare feet; a scoop; a 
sieve; a pail; a willing back. 

The Donax wash up on the beach in between tides, and are 
eager to burrow under the sand—so, as a rule, quick scooping and 
sieving are necessary. There are times after a storm, when they 
are so piled up that one can scoop them up at will, with practi¬ 
cally no sand to be washed out (in the surf) from the sieve. 

One should collect from four to six quarts of Donax. Bring 
home, wash thoroughly, barely cover with water, and let come to 
a boil, simmering a few minutes after the boiling point has been 
reached. Do not add salt, as the Donax are very salty, otir oc¬ 
casionally while cooking. Strain and serve ‘as is -a delicate 
and delicious broth, very clam-like in flavor. A| so 1 ° r “ 

oughly chilled and served as a cold consomme. Or add a bit of 
chopped onion or celery while cooking. After straining some 
like a bit of cream added, and dots of butter, with a garnishing' of 
chopped parsley. Any way you take it, Donax broth is good 
and worth the effort. 










MULLET 


No booklet on St. Augustine cookery would be complete with¬ 
out some mullet recipes. There are always some mullet in our 
waters, but the mullet “run”, as a rule, is in late August and Sep¬ 
tember, generally at its best after the first hard blow of the Fall. 
The schools of mullet are then so thick, so the fishermen say, that 
one can cast an unbaited hook and almost never fail to snag one. 
Most of the mullet fishing is done with nets, cast from shore or 
boat. 

Most newcomers care little for the flavor of mullet, a rather 
strong, fat fish. The Spanish and Minorcans, however, have 
ways of cooking the fish that produce most tasty dishes. The 
following recipes have been gleaned from “old timers”, by word 
of mouth. 


MULLET AND GRITS 

Choose fresh, fat mullet. Scale and clean, leaving head and 
tail on. Simmer about 20 minutes in about *4 inch of boiling 
water, to which has been added one whole Datil pepper. Baste 
frequently. Salt well and cut off heat, or turn very low, and let 
steam a few minutes. Serve with lemon juice or lemon and but¬ 
ter sauce. Accompany this with buttered grits. 

MULLET STEW 

Fillet, salt and pepper, desired number of mullet. Lay in bot¬ 
tom of buttered Dutch oven or frying pan with cover. Cover 
mullet with mixture (well-chopped) of 1 Datil pepper, 1 sweet 
green pepper, 1 small clove garlic, and one onion. Pour large 
can of tomatoes over this. Cover container and let cook over 
slow heat until all ingredients are thoroughly done. Dot with 
butter and serve. 


TERRAPIN 

Using the large southern terrapin, let the fish lie in cold water 
for half an hour; then drop into boiling water and cook for 10 
minutes. Pour off the water and after covering the terrapin with 
fresh cold water for a minute, take it up and, with a towel, rub 
the nails and black skin from the legs. Wash carefully and place 
in a stew pan with boiling water enough to cover. Cook until 
the flesh is tender, which will be until the joints of the legs can be 
broken with a slight pressure. The shell also will separate easily. 





Take the terrapin from the water and let it cool a little. Place 
it on its back, with the head away from you; loosen and remove 
the under shell. The liver, gallbladder and sandbag will be 
found near the head, the gallbladder attached to the left side of 
the liver. Take out this bladder as you would from a chicken; 
also take out the sandbag. Now cut off the head and throw it 
away. All remaining parts are to be used. 

Take out the eggs and remove a slight film that surrounds 
them; then drop them into cold water. Cut all the meat vert' 
fine; the intestines finer than any other part. Save the water 
that collects in the shells. The terrapin will now be ready for 
use in a stew and other ways. 

Terrapin White Stew 

For six persons, use two large terrapins, three tablespoons of 
butter, one pint of cream, two gills of sherry or madeira, one gill 
of water, the yolks of six hard-boiled eggs, half a lemon, two level 
teaspoons of salt, one-tenth of a teaspoon each of cayenne, white 
pepper, ground mace, and allspice. 

Put the fine cut terrapin in a stew pan with the water, butter, 
the juices that have collected in the shells, and the salt, pepper, 
and spice. Simmer for 15 minutes. Mash the yolks of the eggs 
very fine, and gradually mix the cream with them. Add this mix¬ 
ture and the sherry, terrapin, eggs, and lemon (cut in thin slices) 
to the stew. Stir very gently and only enough to prevent meat 
from sticking to the pan, as much stirring would break the meat, 
which should remain just as chopped, in shreds. Stir until the 
stew has become thoroughly heated, but do not let it boil. Serve 
at once. 

Be sure the stew is piping hot. 

— Mrs. /. T. Van Campen. 


SPANISH CLAM CHOWDER 


1 quart of clams 
1 pound white bacon 
1 pound onions 

pound white potatoes 
1 large can tomatoes 


1 teaspoon each rubbed sage and 
ground allspice, cloves and 
thyme 
1 pint milk 
Salt and pepper. 

Cut bacon in small pieces and fry. When brown, remove from 
pan and, in bacon grease, fry onions that have been cut in small 
pieces. After onions brown, put back bacon and add tomatoes 
and 1 teaspoon each of sage, allspice, cloves and thyme. Cook 
until fairly thick. While sauce is cooking, cook potatoes in quart 
of water. When tender, mash in same water and add to sauce. 
Clean and chop clams and add (with the clain water) to above 
mixture and cook x /i hour. Just before serving add 1 pint of 
milk. Salt and pepper to taste. Datil pepper is best! 

— Mrs. J. D. Ingraham. 


We have tried, with no avail, to unearth something of historical 
interest in connection with the site of the Cockleshell, as during 
the recent restoration of our shop, remains of an ancient tabby 
and coquina foundation were unearthed beneath the floor. All 
we have discovered to date is the fact that at sometime during the 
19th century, in the vicinity of the Cockleshell, there was a build¬ 
ing used as the City Jail. 


























